Notts Hbout the Very L atest, Gayest SRkating Suits —Descriptions of the Modish Sport Scarfs and Caps—A
A SR . Charming SRkating Cap That May Be Bomemade Withbout Looking It—Otbher Cozy

Knitted Specialties to Keep TJack Frost at Bay 3

NY one who knows a tune when
he hears it-can onestep, but
in skating there is fool proof
degres. One skatesd wall or one
skates “badly, end to skate well de-
mands self sacrifice, for which the one-
step does not call. As for ﬂnishg;} skat-
ing, fancy skating—well, the tango Ia
child’s play compared to It. At worst,
even in the most intricate features of &
dance, one can but be ungraceful,
Luckily the modes of the moment
lend themselves wvery well to skating
costumes. The high collars, the swing-
ing skirts, the quantities of fur, the
Russian suggestion in so many magdels
—all these are ldeal Tor the purpose,
and the velvets, velveteens and soft
. woolens in lovaly colorings are adapt-
able. F
Colora willl in many caSes be rather
briliiant, but so far there {= little that
is-atartling in color. A few very effec-
tive amber and sulphur cloths, velvet
trimmed, are shown as skating cos-
tumes, but they might quite ag well be
labeled sireet cgstumes.:
The sport scarfs =ahd tﬁe!r caps,
which may be the regulation tobog-
gan style, or those lopsided, like a break.
fast bun, are having s great vogue,
They come in the gladdest colors—vivid
magents cerise, old rose, kelly green,
'  turguolse, burnt orange. purple” and
scarlet. The sllk ones come In longitu-
dinal stripes and look much ltke huge
peppermint sticks. Some are luxuri-
antly fringed, like our {[lustration, and
in their riot of co}ors give a gay dash
to dark strest sults or motorcoats
These scarfs singly cost from $1L.50 to
$2, and the Angora sets of twod pieces,
like our second fllustration, at the very
bast) eliops cost only $2. The beauty of
our third skating cap is that ingenious
mothers can make It either of velvet or
& bit of broadcloth symmétrically shirr-
ed. -A band of white fox, beaver or,
for small children, elderdown, with its
accompanying _tuft atop, gives the
Jauntiest finisha Thess velvet caps are
. ‘secured en the head by wvelvet ribbon
! \ strings that tle under the chin. : L . -
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 six oumu setﬂns a tﬂr mwﬂrbps at intervals HE mistake lles at, the very outset{ Claus has been Instructed ta br
of & pound | just before serving. - _in’ thinking that boys want some- |a duplicate. Boys like pretty
wiﬂ: the haml Good' Cnxo Withopt Bggs—Beat four thing entirely differant from the rest|oftener than they get them. And the
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‘2s cream, then lavalw:poontnl. of butter to a cream, MENT L ' of the world. They don't wang & sct of | try In their blundering, cubblah -
™ apful of Nid onea and & half uls of sugar, Blus Folntsa. china, certainly, nor a palr of bracelets, | live up to them.
piujﬁgsiat flour. | whenn well mixed éne cupful of . ‘;{mg‘:‘;“ 31“3; I{e:dhhl o but many things that occur readlly to| *“Say, mother,” whispered a boy 1
ter and sugar | milk ﬂtamtlns with two cupfuls of Tr::x'aa;llzam.ni;mnd. 00T an intending giver to be bestowed upon | ear once, “I want a ring with o |
! y , their sisters would delight them. stone in it. Williyou get me oI

Fresh Goose Livers, Talleyrand.

mhdu-u all up m:‘%t ‘fiour; beat tbproughly, sdd a pinch of

salt, two level oonfuls of baki 5 One boy rejolced for months over a “On that hand 7" langhed the
becomes ra t, teasp ng Brdlsed Capon au Supreme. y !
mitk and eggs, | powder and one teaspoonful of fAavor- New Asparasus Tips in Créam. Christmas gift of flowering bulbs, | sighificantly tapping the omne
-all the Thgre- | Ings Tm.lnfo a buttered cake pan and Borbet Fine Champagne., which he tended with patient care.|rested on ths arm of her chi a
with & few drops | baks “In s.xnom oven twenty min- Rousted Woodcock on Toast finding ample reward in watching thelr | leaned over her shoulder.
|d,,m_.j._ FNB- ntes. g E"‘“"""f HSalad, growth from the moment the tiny The boy laughad, too, and drow
Chocolate cootie:.-—Beat to & cream | an;"ang'-"‘_ *'1:‘1““&'“(‘;"- | shoots appeared. Another boy was so | away a little shamefacedly,
N t.hamwra one cupful of butter and two cupfuls of e IS S olfen. delighted with a palr of fresh curtains| “Oh, I'd keep 'em clean,” ha sal
: T tn | sugar. Add to thess four weil beaten MENU II / in “his rather shabby room and has|I had a 1.-1113.';“j
w" : oven from one | eggs, & half cake of chocclats, melted or SBamta Claus Melon, shown such interest and admiration for| The next liday the cov
’ s 4 .grated, a teaspoonful of vanilla, & half Stuffed With Fgf!'l I?‘:a:& and Mangoes. | 5 hrass bedstead that has lately been | was forthcoming, and the leaven
; : ' ue Points. n viaible all over his t
teaspoomful of  cinnamon, & scant tsa- Crapefrult Dressing. put In his" sister's room that Santa r!ng was 800 sibla over b

. Bisgue of Alligator Pears and Scallopa.
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Spring ‘Lamb Chopsa, Btuffed a la Zarina.
New Fotatoes a la Boheme.
Frozen Mandarip Julce au Naturel.
Roast Goose, Ehhker Apple Sauce.
Celery Knob. Flald and Walnut Salad.
Perstmmon Ice, Fresh Raspberry Sauce.
haru‘;erger Pleffer MNusse.

Cafe Perse,

. MENUD IIL ;
Astrakhan Caviar a la Astor.
Little Necks. L
Clear Green Turtle a la Fine Champagne.
Hors d'Oeuvrea Varfes
Fillets of Biriped Bass a la Marguery.
Ris de Venu Plgues Glaces aux
Champlgnogs Frals,
Terrapin a la Baltimore,
Borbet au Champagne.
Roast Canvasback Duclk.
Salade Modérne.
“Flum Pudding Glace.
Petits Fours. Frult Assortia
Fromage. Cafs Noir,

English Plum Pudding

MI‘_‘C two pbunds of seeded ralsins, a
pound of currants, washed and
dried; a pound of suet, chopped fine; a
pound of dark brown sugar, guarter
pound eof citron and guarter pound
of lemon peel cut in thin strips, pound
of chopped blanched almonds, pound
of figs chopped fina; fiour the frult
thoroughly; @an ounce of ground all-
spice, & teaspoonful cinnamon, a tea-
speonful nutmeg, a tab.lnspoourul of
cloves, a teaspoonful salt, eeven eEgs
well beaten, & wineglassful of wine, a
winaglassful of hr{mdy a gquartsf water
and snough flour to make a stiff batter
Pour, mixture into cloth bags previous-
ly seslded nnd dredged with fiour. Tie
firmly, leaving rpom for the pudding to
swell. Boll five hours, This quentity
will make two good slzed puddings,
¥For thoss who do not object the pud-
ding is Improved sand produces a pleas-
fng effect when served after the old
\ ngllsh custom. Sprinkle the pudding RE are Christmas hints for her of crac‘kers tled up with pink r-h-
\ th a tablespoonful of ;‘,’!‘El_nl.llﬂ.ﬁlﬁﬁ sug- nimble fingers. Ivory rings strung | really a box pincushion of p
ar and place on a platter. Pour over | together en holly berry ribbon with| set with convenlent sizes
thisl & quarter of a cupful of brandy. | darning articles—scissors, bodkin, an| vanishing pin. The engs
Set the brandy ablaze with a lighted | lvory gourd and a needle holder at-|cushion of chin-chineg affor
toothpicle Place on dining table and | tached—make a handy gift for the | satin as raiment for 4 chuat
leather fm also used for faunty little allow to burn for several minutes. | traveler. which peer through  asoft
box costs sultabls for walking. | Serve with hot brandy sauce. The cube that looks so much like' thelr eyes on a pin.

i spoonful of soda and flour enough to
at Hrde eggs [Toll thin. Roll out and cut in fanciful
éolored yolks; | dhapes and bake in a quick oven.

and fiavoring Elmple Sponge Cake.—Beat the yolks
r ounces of buttier | of thres eggs and one and a half cup-
’ : fuls of granulated sugar, one table-
spoonful of lamon julecs, half a cupful
of water. SIift In two cupfule of sifted
flour, thermandd the whites of the =pEs,
béaten stiff, and two level ‘I;aa poonfals
.a | of baking powder. 'Line long, shallow

=at after o little | pans with paper, turn In the mixture
- the cake bake gradually. | and bake tn a moderats oven forty-five

ﬁol!day I-.-ogﬂ: “

n Toyland, All the dolls wmmtﬁgtmtommmthe
nd mechan- Chﬂm:dinnsrthesa notes will |,
e, et Invit:.tl t!m.;otdln.nm'
. ons—
m*nu.vm plenty Df_ The B =
Angora lambs, felt storks |: Bowtqautthim and how to. serve

The menn.. .
' The table dscorations,
aa Franch va-| - Place eards, toasts, etc.
s m::;:::: silk ;on‘tbm‘ What pintes to use for each course.
“serviceable Jleafher| Vv bhat other plates, dishes, etc., for the
not much a# to shape, bat very|food
to safety first principles.| How the food should be dressed.
glazed with a waterproof What tablecloth, mnapkins center.
plece, eto.
Have everything bandy.
When to clean silver and get things
ready.
The Instructions to the mald.
Odds and ends and when to be at-
tended.
Last things to see to and tell hus-
band to do.

BEHOLD THE ULTRA SKATING
COSTUME.

B‘LARED and furred, this novalty of

tha ekating season promises " to
VETY create a furgr, since it has both dura-
-t itHe | bility and style, Cut of plum .colored
glazed leather at = length comfortaBle
| for skating. with a yoked, belted and
flared coat set off by a chin-chin collar
and 2 chunky little muff. with twelve
inch high boots and a debonair little
!unther turban, this suit speaks the
last word of smartness. ‘This glazed




